
3 fresh unpeeled beetroots (any color)

1  cup of v inegar ( I  typical ly  use either apple cider or  red wine,  or  a combinat ion.

Use whatever l ight  or  c lear v inegar you have.)

1  cup of orange ju ice 

1  Tbsp.  sea salt

½  Tbsp fresh cracked pepper (or  toss in about a Tbsp of black pepper corns)

Optional :  1  tsp.  c loves,  gar l ic powder,  thyme, fennel  seeds,  celery seeds,  other

aromatics

Boi l  the whole unpeeled beetroots in water with some salt  for  about 30 minutes

unt i l  a knife easi ly  s l ides into them. Remove them from the boi l ing water and

al low to cool  unt i l  you can handle them comfortably .

Once you can handle the beetroot ,  s l ide the sk in off  of  them, cut in  half  and

then s l ice into th ick s l ices.

Combine v inegar ,  orange ju ice,  salt  and 

pepper ,  st i r  unt i l  most of  the salt  has dissolved.  

Put the s l iced beetroot into a container 

with a sealable l id and pour l iquid over 

them. Seal  and refr igerate.  

These are good with in an hour but are

del ic ious for  up to 3 days in the fr idge. 

Use as an addit ion to salads,  salmon

pasta,  or  on top of toast  with cream or 

goat cheese and fresh cracked pepper.
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